LoD ®
Yo B ER

Integrated Food Processing Equipment Solution

Zhejiang Kanglian Intelligent Equipment Co., Ltd.

Shanghai Coldchain Mechanical and Electrical Equipment Co., Ltd.
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Everything

Creates the future with
New wisdom

Zhejiang Kanglian Intelligent Equipment Co., Ltd. 15 strategically located m Jiaxmg City, Zhejiang Province — the core hinterland of
the Yanptze River Delta — within 100 kilometers of Shanghai, Hanpzhou, Suzhou, and Ningbo, offering exceptional transportation
accessibility. The low-temperature high-humidity thawme equipment professionally manufactured by our company adopts advanced
German thawmg technolegy, with fully automatic staged contrel of thawing temperature and tme viz Siemenz PLC system. Its
mtroduction has met the market demand for meat thawmg products, and moere mpoertanty, it preserves the orignal characteristics and
surface freshness of the products. Currently, the low-temperature high-humidity zir thawing machine designed and produced by our
compzany iz the fourth generation of our thawmg equipment series, filling a technelogical gap m China's foed thawmg processes. The
technical performance of this system remains on par with similar preducts from Japan, Europe, and the United States, enabling a high
starting point and keeping pace with zdvanced mtetmationzl technolegies m the fisld of foed thawing. It is widely applicable m
commercizl sectors such 23 food processing plants, upscale hotels and restzurants, and larpe supermarkets. Our professional design
and manufacturmg personnel work cdosely with clients to provide systematic and reliable plannimg selutions as well 25 comprehensive
after-zales services for a wide range of industries, mcluding meat processing, bakery products, quick-frozen foeds, mezt production,
and other agriculturzl and livestock product processing enterprizes. The foed processing equipment we mamufzcture feztures high
technical content, ensrgy efficiency, environmental friendliness, stable and high-performance operation, and comphies with HACCP
food hygiene standards. "Leading Fresh Technology” iz the corporate tenet of Lenglian Company. We smeerely lock forward to
estzblishing friendly cooperative relationships with all enterprizes and are committed to working closely with our clients to deliver
supsrior services. Customer satisfaction and trust remain our ultimate goal.

39, 10000" 1007me: 3T

More than 35 years of experience The production Our R&D and technical team Have obtained more than
in manufacturing and marketing area is 10000 mz consists of over 100 members 35 patent certificates
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Focusing on environmental protection and social responsibility for long—term development.

Continuously exploring new technolégies and processes to drive industry progress.

Ensuring every product meets the highest standards to achieve customer satisfaction.

Providing efficient and professionai services witn a customer—centric approach.
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Dedicated to perfecting every product.
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Overview of food thawing

Currently, meat processing companies in China, especially those who 01 ! The significance of the thawing process
manufacture low-temperature and high-temperature meat products, 4

have encountered issues related to meat thawing.

Quality control, mass loss, and nutrient depletion during the
thawing process have always been the primary concems of 02 ’ The principle of thawing equipment
quality control departments in meat enterprises.

Meat thawing is regarded as the final and most critical step in
frozen preservation and storage.

(=)
W

The composition of the thawing equipment

04 ) Unfreeze the remote monitoring system

05/ Page

Further dimensions available on request.
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Introduction of the thawing equipment

The working principle of the thawing machine is a device that uses air as the medium for thawing. Bv combining
temperature reduction with humidity elevation, high-humidity air is used to thaw frozen products, preventing surface
drying. Additionally, the low-temperature high-humidity thawing machine consists of a refrigeration system, air
circulation svstem, steam heating system, and temperature and humidity control svstem. During the thawing process, it
provides sufficient time for the intemal juices of the meat to reabsorb, thereby preserving the intemal juices and related
nutrients. Furthermore, the thawing method of the low-temperature high-humidity thawing machine is gentle and
moderate, causing no significant alteration to the meat quality or structure, thus ensuring high quality of the thawed
meat. The low-temperature high-humiditv thawing machine adopts fully automatic control, allowing adjustment of
thawing time, temperature, and humidity according to different frozen product requirements, ensuring optimal thawing
results and timing. After thawing, it automatically switches to refrigerated preservation mode. In terms of temperature,
the low-temperature high-humidity thawing equipment maintains a consistently low temperature, resulting in a minimal
temperature difference between the core and surface of the food, achieving more uniform thawing while preventing
substantial microbial growth. On the basis of uniform thawing, it preserves the original nutritional components and
fresh qualitv of the meat, achieving the goal of high-quality thawing.

Meaning of thawing technology

’ Lowers the weight loss of product

’ Maintain original colour, smell, taste and nutrients of the food

\
Thaw frozen products evenly, lower the number of
) micro—organism in food

Combine thawing and réfrigeraﬁng technology, automatically
) refrigerate the food after thawing finishes to maintain freshness

Further dimensions available on request. 06/ Page
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High—temperature
thawing

Thawing process
Basic Process: Inorder to minimize the thawing time,

prevent dnpping during defrosting,

and reduce the temperature Low-temperature Medium—temperature
difference between the food surface and center, preservation thawing

we simulate three stages of thawing

and refrigeration using different temperatures.

\ Uniform Airflow
Low-Temperature High-Humidity Air
Blow uniform airflow onto the surface of frozen

Using low-temperature, high-humidity clean air. prod‘ucts, ensuring even thawing of the products.

—

Freezing Thawing

Thawing Time p Tare . ) .
retically, to maintain food quality: during rapid

The temperature, humidity, and time of the thawing ai freez_ing, the faster the_freezing time, the better; during
thawing, at an appropriate temperature, the shorter the

determine the quality of the product after thawing. thawing time, the better

7\

07/ Page Further dimensions available on request.
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Structure of thawing equipment

Air from Top and Bottom — Duct Structure
(D The thawing equipment has a larger internal capacity for usage.

2 The internal of thawing equipment can be sanitized more conveniently.

Air from the Side — Air Box Structure
(D Ensures uniformity of airflow on both sides.

(@ Reduces the height requirement of the thawing equipment
for the workshop.

Cooling System

Cooling System Schematic Diagram

+ Evaporator

: Discharge Valve

H Sl.l[il[!l Valve (1] u
+ Scroll Refngeration Compressor

: Air-Cooled Condenser ' ] O L
: Liguid Receiver b4 1l @

. DryFilter i-» RS N
+ Sight Glass : ST
x Solencid Valve | il R\

10: External Equalized Thermostatic Expansion Valve
11: High/Low Pressure Switch
12: High-Pressure Gauge

13: Low-Pressure Gange

14: Single High-Pressure Switch

Outdoor Integrated Unit — Actual Photo
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Further dimensions available on request. 08 /Page
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Control System — Thawing Equipment

Touch screen from Siemens with
programmable controller

Self alarming system
when over—heating

Thawing Equipment Control Screen

ZheJiangKangLian intelligent Equipment Co.,LTD
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Thawing Machine Control System

IONY Y
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Dedicated to perfecting every product.

The temperature, numidity,

and thawing time in each
stage can be set

m@

Automatic refrigerate to
maintain freshness after
finishing thawing
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Further dimensions available on request.
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The Core of the Thawing Equipment

Low Temperature & High Humidity maintaining humidity of
01 )
4/ food under low temperature.

—

02 \\ Uniform distribution of winding, allows uniform amount of
F /) air blown onto the frozen product consistently.

03 \\ Bacterial killing technology inside the machine,
/ ensure the food hygiene when thawing.

04 ) Automatic control throughout the whole process, can set the thawinn
// system based on different products, ensure quality of thawing.

Thawing Remote Monitoring System

Kanglian Inteligent strives to create commumication

solutions for industrial equipment. Leveraging advanced

cloud technology and 4G cormmumication, it enables

fimctions such as equpment network connectivity,

data transmission, operation monitoring, andremote maintenance.

Users can montor equipment operation in real time via PC

ormabile APP. Inthe event of a fault, relevant personrel will be

notified immediately by M3 orphone call for prompt troubleshooting,

The application of this technology significantly reduces factory mvestment
andhelps enterprizes enter the era ofthe Industrial Intemet of Things at an early date.

Further dimensions available on request. 10/ Page
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Software operating system

Dedicated to perfecting every product.

Condition of Operation Historical Data
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Equipment early warning system

Alarming Contacts Live Monitoring on Mobile Devices
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Further dimensions available on request.
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Food Thawing Curve Example

Test Food
Type

External Dimensions

Initial Temperature

Final Temperature (Core/Surface)
Thawing Process Divided into Three Stages:
Stage 1 Chamber Temperature
Stage 2 Chamber Temperature
Stage 3 Chamber Temperature
Relative Humidity in Chamber
Weight Before Thawing

Weight After Thawing

Weight Loss Rate

Beef
200(L) x200(W) x 50(T)
-18C
—3L/-1C

+18°C to +6°C, duration 1 hour

+6°C to +2°C, duration 8 hours
+2°C to -2°C, refrigerated preservation

Above 95%
1940 grams

1925 grams
0.77%

CODchan®
YU EE

10

20

;Fur‘ther dimensions available on request.
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Comparison of Different Thawing Methods

Comparison of Applicability of Various Thawing Methods

Comparison ltems

Applicable Scope

Temperature and Humidity

Color
Muscle Tissue

Weight Loss Rate

Nutritional Content
Magnitude of Harmful

Air Thawing
Various Foods
Controlled
Bright and Fresh
Elastic
<1%

Retains Original Nutrients

Water Thawing
Aquatic and Meat
Not Controlled
Grayish White
Cotton-like / Spongy
3%-5%

Protein Loss

Natural Air Thawing

Various Foods
Not Controlled
Dull
Loose / Flabby
3%—4%

Protein Loss

Dedicated to perfecting every product.

Microwave Thawing

Various Foods

Temperature Controlled
Humidity Not Controlled

Scorched/Burnt Color
Rubbery Texture
2%—-3%

Protein Denaturation

Bacteria 100 10000 1000 100
Thawing Time 12-18 hours 8-10 hours 30 hours 0.5-2 hours
Final Temperature . ] ! .
Uniformity Uniform Non-Uniform Non-Uniform Non-Uniform
. i i Requires Operati
Operating Dificulty | VerySimple | Fedes Oporatng | ROISOOBRIN | g g
Floor Space / Footprint Very Small Very Large Very Large Very Small
Economic Analysis
: g A . Natural Air Microwave
Based on pork thawing volume of 10 tons/day Air Thawing Wételr Tlhft:lV(\;lng Thawing Thawing
; alculate Calculated Calculated
Weight Loss Rate Calculated at 1% | 4 30 at 3% at 2.5%
Weight Loss (kg/day) 100 300 300 250
Daily Economic Loss (Market avg. price 15 RMB/kg) 1500.0 4500.0 4500.0 3750.0
Monthly Economic Loss (RMB) 45000.0 135000.0 135000.0 112500.0
Power Consumption 16 kWh/ton 0 0 33 kWhton
Daily Electricity Cost (RMB)
(Avg. rate 1.0 RMB/KWh) 160.0 0 0 330.0
Monthly Electricity Cost (RMB) 4800.0 0 0 9900.0
Water Consumption 1 ton 150 ton 0 0
Daily Water Cost (RMB) (Avg. water rate 5 RMB/ton) 5.0 750 0 0
Wastewater Treatment Cost
(Avg. treatment cost 5 RMB/ton) 5.0 750 0 0
Monthly Water-Related Operating Cost 300.0 45000.0 0 0
Total Monthly Consumption Cost ) 50100.0 270000.0 135000.0 122400.0

13/Page

Further dimensions available on request.
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Thawed Product

Thawed Product Beef Thawed Product (Pork)

i
jFurther dimensions available on request. 14/ Page



Kanglian Intelligent products have earned the
trust of global customers with their excellent
quality and reliability. We have established long-
term partnerships with numerous globally
renowned companies. Kanglian Intelligent always
puts customer needs first, providing efficient and
precise services. Our global supply chain network
and advanced production technology ensure fast
delivery while meeting the stringent requirements
of different markets. Choosing Kanglian
Intelligent means choosing a reliable partner that
stands alongside world-leading enterprises.

15/ Page
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KANGLIAN

Q No. 351 Xinfei Road, Fenggiao Town Industrial Park, Nanhu District, Jiaxing City, Zhejiang Province, China

O +86-573-82723906 +86-13967365006 (&) znejiangkanglian@gmail.com

e www.zj-kl.cn  www.kangliantech.com (nternational website)
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